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(57) Abstract 

A method of wrapping a food product comrising unwinding from a reel (2) a web of wrapping material (1) having on each 
of its "a" and "b" surfaces, (la) and (lb), respectively, areas (5) extending along each edge portion and to which a cold-seal adhe- 
sive (6) has been applied, and one or more central blank areas (4', 5'), the web of wrapping material having been wound onto the 
reel together with a web of interleaving material (3). The web (1) is severed transversely into sheets and each sheet wrapped 
around the food product. The portions of the sheet adjacent to the severed edges are sealed to each other to form a tube, the por- 
tions of the wrapping material adjacent to the open ends of the tube then being folded and pressed onto the end faces of the food 
product to form sealed closures. 
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1 

"Improvements in and relating to wrapping food products" 

The invention relates to wrapping food products, and 
especially to wrapping food products using a method known, 
as "roll wrap" . 

5 The roll wrap method of wrapping a food product, for 

example, a food product comprising an assembly of disk- 
like items, especially biscuits, arranged substantially 
co-axially, involves placing the food product on a sheet 
of heat-sealable wrapping material that has been severed 

10 from a web of such material, with the longitudinal axis 
of the food product parallel to the severed edges of the 
sheet. The sheet is wrapped around the food product to 
form an open-ended tube around the product, the portions 
of the sheet adjacent to the severed edges being heat- 

1 5 sealed together to form a longitudinal seam extending 

parallel to the axis of the food product. The open end 
portions of the tube, which extend beyond the ends of the 
food product, are then closed by folding them and tucking 
in the resulting folds against the end surfaces of the 

20 food product, and the folds are heat-sealed together 

using hot sealing plates pressed onto each end surface to 
form moisture-proof closures. The surface of the sheet 
that forms the outer surface of a pack formed in such a 
manner will be referred to as the "a" surface and its 

25 other surface (that which forms the inner surface of the 
* pack) as the "b" surface. 

There are well-established methods of folding the 
open end portions of the tube of wrapping material 
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against the end surfaces of the food product, and with 
each of those methods the number of layers of wrapping 
material at each of the end surfaces of the food product 
varies from one part of the end surface to another. At 
5 some places, there may be six or more layers of the 
material, whereas in other places there may be only a 
single layer. In order to ensure that the resulting pack 
is moisture-proof, the sealing' process must be capable of 
heat-sealing the n a ,f surface of each of the layers to the 
10 ,! a u surface of the or each adjacent layer, and also be 
capable of heat-sealing the "b" surface of each layer to 
the n b" surface of the or each adjacent layer. It may 
also be necessary or desirable that there should be heat- 
sealing between adjacent "a" and "b" surfaces. 
1 5 If the sealing plates applied to the end surfaces of 

the packs are at high temperatures, there is a risk of 
damage to, or deterioration of, the food product, for 
example, fat separation or the softening or melting of 
the coating of a chocolate-coated product, especially 
20 where there is only a single thickness, or only a few 
thicknesses, of the wrapping material. If lower 
temperatures are used, the process is slow because the 
sealing plates must be maintained in contact with the end 
surfaces of each pack for a time sufficient for all the 
25 layers to reach the temperature necessary for them to be 
sealed together. 

In addition to the above difficulties, there is also 
a risk of damage to the food product arising from 
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pressing the sealing plates onto the end surfaces, 
because they must be applied with sufficient force to 
effect the seal. 

The invention provides a method of wrapping a food 
5 product, which comprises unwinding from a reel a web of 
wrapping material having on each of its surfaces 
(hereinafter referred to as its "a" and "b" surfaces, 
respectively) areas to which a cold-seal adhesive (as 
hereinafter defined) has been applied, the web of 

1 0 wrapping material having been wound onto the reel 

together with a web of interleaving material so that the 
cold-seal adhesive on the "a" surface of each winding of 
the wrapping material is separated from, and prevented 
from adhering to, the cold-seal adhesive on the "b" 

15 surface of the adjacent winding of the wrapping material, 
the areas of the wrapping material to which the cold-seal 
adhesive has been applied extending along each edge 
portion of each of the M a" and H b" surfaces of the web 
with one or more blank areas, to which no cold-seal 

20 adhesive has been applied, extending along the central 
portion of each of the "a " and "b" surfaces, and the 
method also comprises severing the web transversely at 
predetermined intervals along its length into sheets, 
wrapping each sheet around the food product with its "a" 

25 surface facing outwards and its "b" surface facing 

inwards, sealing to each other the portions of the sheet 
adjacent to the severed edges of the sheet to form a 
longitudinal seam extending along th length of the food 



WO 92/19508 



PCT/GB92/00808 



4 

product and thereby form a tube of greater length than 
the food product around the product, and folding and 
pressing the portions of the wrapping material adjacent 
to the open ends of the tube, which portions have cold- 
5 seal adhesive on at least a part of each of their "a" and 
"b" surfaces, flat onto the end faces of the food product 
to form sealed closures at each end. 

The term "cold-seal adhesive" is used throughout the 
specfication to refer to a composition that, when it has 
10 been applied to a surface, can adhere at ambient 

temperature to the same or a similar composition that has 
been applied to a different part of the surface or to a 
different surface and excludes adhesives that require to 
be activated by heat. 
15 By using cold-seal adhesive on the wrapping material 

to effect the sealed closures at the ends of a pack 
formed from that wrapping material in accordance with the 
invention, the speed of the wrapping process can be 
significantly increased without the risk of damage to the 
20 food product arising from the application of heat. In 
addition, although to ensure a seal the portions of the 
wrapping material adjacent to the open ends of the tube 
are pressed flat onto the end faces of the food product, 
less pressing force is needed than in a heat-sealing 
25 process, and consequently the risk of damage to the food 
product caused by the pressing force is- also decreased. 

The area of cold-seal adhesive extending along each 
edge portion of the "a" surface of the web of wrapping 
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material may be a strip of substantially constant width. 
With such an arrangement, small portions of the strips of 
cold-seal adhesive will inevitably be exposed on the 
exterior of the sealed end faces of each pack. It is, 
5 however, possible to arrange that the exposed portions of 
adhesive are sufficiently small in extent that any 
adhesion occurring between adjacent end surfaces of 
adjacent packs when the packs are arranged end-to-end and 
in contact with one another (which might occur in 

10 commercial production or in subsequent handling) is 

insufficent to cause the packs to be opened upon their 
separation from each other . 

Alternatively, the said areas of cold-seal adhesive 
extending along the edge portions of the "a" surface of 

1 5 the web of wrapping material may be at least the greater 
part and, preferably, substantially all that part, of the 
"a" surface of the wrapping material that is to be folded 
flat onto the end surfaces of the food products and is 
not to be exposed to the exterior when the sealed 

20 closures are formed. The configuration of those areas of 
the "a" surface will depend on the configuration of the 
folds to be formed at each end. Before the web of 
wrapping material is severed into sheets, those areas of 
the "a" surface will generally extend along each of the 

25 edge portions of the web of wrapping material in a 

repeating pattern of projecting and re-entrant portions. 
With such an arrangement, the aim is for the areas of the 
cold-seal adhesive along the edge portions of the "a" 
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surface to be confined to those areas that will be within 
the folds of the sealed end closures so that none of the 
adhesive will be exposed on the sealed end faces. In 
commercial practice, however, some variation in the 
5 configuration of the folds formed at the ends of the 
packs may lead to some exposure of the adhesive, but 
again it is possible to arrange that the extent of any 
such exposure is insufficient to cause a handling 
problem . 

10 The area of cold-seal adhesive along each edge 

portion of the "b" surface of the web of wrapping 
material is advantageously a strip of substantially 
constant width, which may extend continuously along each 
edge portion or may be interrupted by blank areas 

15 corresponding to those areas of the "b" surface that 
will, or are intended to, be in contact with the food 
product when the sealed closures are formed at the ends 
of the packs. 

The longitudinal seam extending along the length of 
20 the food product may be formed by heat-sealing together 
portions of the sheet adjacent to the severed edges of 
the sheet. Such a seam may be formed either with the "b" 
surfaces of the said portions in contact with each other, 
or with the "b" surface of one such portion in contact 
25 with the "a" surface of the other. 

Alternatively, the areas of the wrapping material to 
which the cold-seal adhesive has been appli d may include 
portions of the surfaces of the web adjacent to lines 
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When the longitudinal seam is, instead, to be formed 
by pressing the "b" surface of one edge portion of a 
sheet onto the "a" surface of the other edge portion of 
that sheet, then each of the "a 11 and "b" surfaces of the 
5 web will generally have an area of cold-seal adhesive on 
them in the form of a strip extending transversely across 
the web at the said predetermined intervals, each of such 
strips on the "a" surface being on one side of lines 
along which the web is to be severed into sheets and each 
10 of such strips on the M b M surface being on the other side 
of those lines . 

The cold-seal adhesive is advantageously a latex 
composition, preferably, a natural or synthetic rubber 
latex composition. The cold-seal adhesive is 
15 advantageously applied to the said areas of the "a" and 
"b M surfaces of the wrapping material by printing it on 
the said surfaces in the form of an aqueous dispersion 
and allowing the surfaces to dry. 

The interleaving material is advantageously a 
20 polyester or polypropylene film having a thickness within 
the range of, for example, 7 to 9 x 10' 6 m, or a paper 
having "non-stick 11 or "release 11 surfaces, for example, 
silicone surfaces . 

As the wrapping material is unwound from the reel, 
25 the web of interleaving material, which also unwinds, is 
advantageously rewound . 

The invention also provides a web of wrapping 
material for a food product, the web having on each of 
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along which the web is to be severed into sheets , and the 
longitudinal seam is formed either by bringing into 
contact with each other, and pressing together, the "b" 
surfaces of the said portions, or by pressing the "b" 
5 surface of one such portion onto the "a" surface of the 
other • 

When the longitudinal seam is to be formed by 
bringing the "b" surfaces of the portions of the sheet 
adjacent to the severed edges into contact with each 
10 other, thus forming a so-called "fin seal", then the "b" 
surface of the web will generally have an area of cold- 
seal adhesive on it in the form of strips extending 
transversely across the web at the said predetermined 
intervals on each side of the lines along which the web 
15 is to be severed into sheets. For reasons of appearance, 
it is generally preferred that such a longitudinal fin 
seal should lie flat on the curved surface of the pack. 
Advantageously, therefore, the "a" surface of the web 
also has an area of cold-seal adhesive on it in the form 
20 of a strip extending transversely across the web on one 
side of the said lines such that, when a sheet is severed 
from the web and the "b 11 surfaces of the portions 
adjacent to the severed edges of the sheet are brought 
into contact with each other to form a tube around the 
25 food product, the "a" surface of one of those edge 

portions can then be caused to adhere to an adjacent area 
of the "a" surface of the sheet that forms part of the 
curved surface of the tube. 



fl 
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its "a" and "b M surfaces areas to which a cold-seal 
adhesive (as hereinbefore defined) has been appli d, the 
web of wrapping material being wound together with a web 
of interleaving material onto a reel so that the cold- 
5 seal adhesive on the "a" surface of each winding of the 
wrapping material is separated from, and prevented from 
adhering to, the cold-seal adhesive on the "b" surface of 
the adjacent winding of the wrapping material by the 
interleaving material, the areas of the wrapping material 

10 to which the cold-seal adhesive has been applied 

extending along each edge portion of each of the "a" and 
"b" surfaces of the web with one or more blank areas, to 
which no cold-seal adhesive has been applied, extending 
along the central portion of each of the "a" and "b" 

15 surfaces, and the arrangement of the wrapping material is 
such that, when the web of wrapping material is unwound 
from the reel and severed transversely at predetermined 
intervals along its length into sheets, each sheet is 
wrapped around a generally cylindrical food product of a 

20 length equal to or less than the width (perpendicular to 
the edges of the web) of the blank central area on the 
"a" surface and a circumference less than the length of 
the sheet, the sheet being wrapped around the food 
product with its "a" surface facing outwards and its "b" 

25 surface facing inwards, and the portions of the sheet 

adjacent to the severed edges of the sheet are sealed to 
each other to form a longitudinal seam extending along 
the length of the food product and thereby form a tube of 
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greater length than the food product around the product, 
the portions of the wrapping material adjacent to the 
open ends of the tube, which portions have cold-seal 
adhesive on at least a part of each of their "a" and "b" 
5 surfaces, can be folded and pressed flat onto the end 
faces of the food product so as to form sealed closures 
at each end. 

The invention further provides a food product 
wrapped by the method of the invention. 
10 Three forms of a web of wrapping material for a food 

product, and three forms of a method of wrapping a food 
product, in accordance with the invention will now be 
described, by way of example, with reference to the 
accompanying drawings, in which: 
15 Fig. 1 is a diagrammatic end view of the first form 

of a web of wrapping material, and a web of interleaving 
material as they are wound onto a reel; 

Fig. 2 is a diagrammatic perspective view of the 
first form of the web of wrapping material and web of 
20 interleaving material, on a larger scale than Fig. 1, 
showing "a" and "b" surfaces of the wrapping material; 

Fig. 3 is a diagrammatic plan view, on a larger 
scale than Fig. 2, of a portion of the "b" surface of the 
web of wrapping material of Fig. 2; 
25 Fig. 4 is a diagrammatic plan view, on a larger 

scale than Fig. 3, of a portion of the "a" surface of the 
web of wrapping material of Fig. 2; 

Fig. 5 is a diagrammatic end view of the first form 
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of the web of wrapping material, and the web of 
interleaving material as they are unwound from the reel; 

Fig. 6 is a diagrammatic perspective view of a food 
product on a sheet of the wrapping material that has been 
5 severed from the web of Figs. 2 to 4; 

Fig. 7 is a diagrammatic perspective view of the 
food product of Fig. 6 being wrapped in the sheet of 
wrapping material in accordance with the first form of 
the method of the invention; 
10 Fig. 8 is the view of Fig. 7 but at a later stage in 

the method; 

Fig. 9 is a diagrammatic perspective view of the 
food product of Figs . 7 and 8 when wrapped in accordance 
with the first method of the invention; 
15 Fig. 1 0 is a diagrammatic plan view of a portion of 

the "b" surface of the second form of web of wrapping 
material; 

Fig. 11 is a diagrammatic plan view of a portion of 
the "a" surface of the web of wrapping material of Fig. 
20 10; 

Fig. 12 is a diagrammatic perspective view of a food 
product being wrapped in a sheet of wrapping material 
severed from the web of Figs . 1 0 and 11 in accordance 
with the second method of the invention; 
25 Fig. 1 3 is a diagrammatic perspective view of the 

food product of Fig. 12 when wrapped in accordance with 
the s cond method of the invention; 

Fig. 14 is a diagrammatic plan view of a portion of 
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the "b" surface of the third form of web of wrapping 
material; and 

Fig. 15 is a diagrammatic plan view of a portion of 
the "a" surface of the third form of web. 
5 Referring to the accompanying drawings, and 

initially to Fig. 1, a web of wrapping material, 
indicated generally by the reference numeral 1 , is wound 
onto a reel 2 together with a web of interleaving 
material 3. The web of wrapping material 1 has printed 
10 on each of its surfaces 1a (which constitutes its "a" 
surface) and lb (which constitutes its "b" surface), 
respectively, as shown in Fig. 2, areas, indicated 
generally by the reference numerals 4 and 5, 
respectively, to which a cold-seal adhesive 6 has been 
15 applied. A series of areas 4', which are blank (that is 
to say, they have no cold-seal adhesive on them), extends 
along the central portion of the surface la. A further 
series of blank areas 5' extends along the central 
portion of the surface lb. The cold-seal adhesive 6 is a 
20 natural or synthetic rubber latex composition, which is 
applied by printing it in the form of an aqueous 
dispersion on the wrapping material and allowing it to 
dry. After it has been applied to the wrapping material 
1 the cold-seal adhesive will adhere to itself (on a 
25 different part of the wrapping material) at ambient 

temperatures. The web of interleaving material 3, which 
is a film of polyester or polypropylene, or a paper 
having "release" or "non-stick" silicone surfaces, 
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separates the surface 1 a of each winding of the web of 
wrapping material 1 on the reel 2 from the surface 1b of 
the adjacent winding of the web of wrapping material, and 
thus prevents the areas 4 and 5 on those surfaces to 
c 5 which the cold-seal adhesive 6 has been applied from 

adhering together while on the reel 2 . 

As can be seen in Fig. 3, the areas 5 of the surface 
lb of the web of wrapping material 1 to which the cold- 
seal adhesive 6 has been applied consist of strips 5a 

10 extending along each edge portion of the web and strips 
5b extending transversely across the web. Broken lines C 
indicate the lines along which the web of wrapping 
material 1 is severed into sheets for wrapping food 
products in the method described below. The M b" surface 

15 1b of the web 1 forms the "b" surface of each sheet of 

wrapping material and the inner surface of a pack formed 
by wrapping the sheet around a food product as described 
below . 

As can be seen in Fig. 4, the areas 4 of the surface 
20 la of the web of wrapping material 1 to which the cold- 
seal adhesive 6 has been applied consist of a 
predetermined repeating pattern 4a of projecting and re- 
entrant portions (which will be described in further 
detail below) extending along each edge portion of the - 
25 web, and strips 4b extending transversely across the web. 
Broken lines C again indicate the lines along which the 
web of wrapping material 1 is severed into sheets for 
wrapping food products. The "a" surface 1a of the web 1 
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forms the "a" surface of each sheet and the outer surface 
of a pack formed by wrapping the sheet around a food 
product . 

When the web of wrapping material 1 is to be used 
5 for wrapping food products, for example, the food product 
7 shown in Fig. 6, which is an assembly of biscuits 
arranged substantially co-axially, the wrapping material 
1 and the interleaving material 3 are unwound from the 
reel 2 (as shown in Fig. 5). The interleaving material 3 
10 is rewound onto a reel 8. As the wrapping material 1 is 
unwound from the reel 2 it is severed into sheets 9 along 
the cutting lines c, each sheet having an "a" surface 9a 
(which was the surface 1a of the web) and a "b" surface 
9b (which was the surface lb of the web). Each "b" 
15 surface 9b of the sheet 9 has strips 5a of cold-seal 
adhesive along each lateral edge 9c and strips 5b of 
cold-seal adhesive along each severed edge 9d. The food 
product 7, which can be regarded as of generally 
cylindrical configuration and is of a length less than 
20 the width (perpendicular to the edges of the web 1) of 
the blank central portion 4' of the surface 9a and of a 
circumference less than the length of the sheet (the 
distance between adjacent cutting lines C), is laid on 
the "b" surface 9b of the sheet 9 with its axis extending 
25 parallel to the severed edges 9d of the sheet. To form a 
pack, the sheet 9 is then wrapped around the food product 

* 

7 and the "b" surfaces of the portions of the sheet 
extending along the severed edges 9d are brought into 
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contact with each other and the areas of cold-seal 
adhesive 5b are pressed together to form a longitudinal 
seam in the form of a "fin" seal 1 0 as shown in Fig. 7. 
Thus, the sheet 9 forms a tube of greater length than the 
5 food product 7 around the product with its ,f b I! surface 
innermost and its "a" surface outermost. 

As will be seen in Fig. 7, the strip 4b of cold-seal 
adhesive extends along one outer surface of the fin seal 
10 and on an adjacent area of the "a" surface of the 

10 curved surface of the tube. The seal 1 0 is folded and 

pressed flat onto the curved surface of the tube as shown 
in Fig. 8, and thereby caused to adhere to that surface. 

The portions of the sheet 9 adjacent to the open 
ends of the tube are then folded and pressed flat onto 

15 the end surfaces of the food product 7 as shown in Fig. 
9 . The configuration of the areas 4a of cold-seal 
adhesive 6 on the "a" surface of the sheet 9 is such that 
they comprise substantially all that part of the "a" 
surface of the sheet 9 that is to be folded flat onto the 

20 end surfaces 7 of the food product and that is not 
intended to be exposed to the exterior, on folding. 
Thus, the "a" surface of each fold, except for that part 
exposed to the exterior, adheres to the "a" surface of 
each adjacent layer. The strip 5a on the "b" surface of 

25 each end portion ensures sealing of adjacent "b" surfaces 
to each other. Thus, a pack with sealed end closures 11 
is formed. 

With reference to Figs. 10 to 13, in the second form 
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of the method of the invention, a web of wrapping 
material, indicated generally by the reference numeral 
12, is wound together with a web of interleaving material 
(not shown) onto a reel (not shown) in a similar manner 
5 to that shown in Fig. 1 and in the first form of the 

method. On its "b" surface 12b as shown in Fig. 10, the 
web 12 has areas, indicated generally by the reference 
numeral 13, to which cold-seal adhesive 14 has been 
applied and central blank areas 1 3 1 on which there is no 

10 cold-seal adhesive. The areas 1 3 of cold-seal adhesive 
consist of strips 13a extending along the edge portions 
of the web 12 similarly to the web 1, but strips 13b 
extending transversely across the web 1 2 are arranged on 
one side only of cutting lines C' along which the web 12 

15 is severed into sheets. Similarly, on its "a" surface 
12a (see Fig, 11), the web 12 has a strip 15b of cold- 
seal adhesive on only one side of the cutting lines C' 
(the opposite side to the strip 13b on the surface 12a). 
Areas 15a of cold-seal adhesive 1 4 in a predetermined 

20 repeating pattern of projecting and re-entrant portions 
extend along the edge portions of the "a" surface 12a of 
the web 12, which also has central blank areas 15'. 

In the second form of the method of the invention, 
the web 1 2 is severed into sheets 1 7 along the cutting 

25 lines C' and wrapped around a food product 18 as shown in 
Fig. 12 so that the strip 13b on inner "b" surface 17b of 
the sheet 17 overlaps the strip 15b on outer "a" surface 
17a. The strips 13b and 15b are pressed together to form 
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a longitudinal seam 19 (see Fig. 13). End closures 
indicated generally by the reference numeral 20 are then 
formed by folding in opposite portions 20a, thus forming 
flaps 20b. The flaps 20b are then pressed flat onto the 
5 end surfaces of the food product 18. The configuration 
of the areas of cold-seal adhesive 15a is intended to be 
such that, when the end portions of the sheet 17 are 
folded and pressed flat as described above, substantially 
all that area 15a of the "a" surface of the sheet is 

10 within the folds (that is to say, it is not exposed to 
the exterior) and adjacent lf a M surfaces adhere together. 
Adjacent "b ,! surfaces of the folds are also caused to 
adhere together because of the strips 1 3a of cold-seal 
adhesive on the "b" surface of the sheet 1 7 . 

15 With reference to Figs. 14 and 15, in the third form 

of the method of the invention, a web of wrapping 
material, indicated generally by the reference numeral 
21, of heat-sealable material has on its "b" surface 21b 
(see Fig. 14) areas 22 to which cold-seal adhesive has 

20 been applied consisting of strips 22a extending along 
each edge portion of the web. The strips 22a are 
interrupted by blank areas 22b having no cold-seal 
adhesive on them. The web 21 also has a blank area 22' 
extending along the central portion of the surface lb. 

25 Broken lines C" indicate the lines along which the web 21 
is severed into sheets. 

The web 21 has on its "a" surface 21a (see Fig. 15) 
areas 23 to which cold-seal adhesive has been applied and 
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a central blank area 23'. The areas 23 of cold-seal 
adhesive consist of strips 23a extending continuously 
along each edge portion of the web 21. 

In the third method of the invention, the web of 
5 wrapping material 21 is wound onto a reel in a similar 
manner to that shown in Fig. 1 and is unwound, when 
required, and severed into sheets along the cutting lines 
c». A food product (not shown) is placed on the "b" 
surface of a sheet and the sheet is wrapped around the 

10 food product to form a tube, the portions of the sheet 

adjacent to the severed edges being brought into contact 
with each other and heat-sealed together to form a 
longitudinal seam. That seam can either be formed with 
the "b" surfaces of the portions in contact with each 

15 other to form a fin seal, or with the "b» surface of one 
of the portions in contact with the "a" surface of the 
other. The portions of the sheet adjacent to the open 
ends of the tube are then folded and pressed flat onto 
the end surfaces of the food product in the manner of the 

20 second method as shown in Fig. 13, to form a sealed pack, 
the end portions being formed by folding in opposite 
portions similar to the portions 20a shown in Fig. 13, 
the »b» surface of which is intended to coincide with the 
blank areas 22b so that contact between the cold-seal 

25 adhesive on the "b" surface and the food product is 
avoided or kept to a relatively small area. Flaps, 
similar to the flaps 20b, resulting from those folds are 
then pressed flat onto the end surfaces of the food 
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product, and adjacent portions of the "a" surface are 
caused to adhere together by means of the strips 23a of 
adhesive on that surface. Small portions of the cold- 
seal adhesive strips 23a will be exposed to the exterior, 
5 but those portions are not of a sufficient extent that, 
if adhesion were to occur between adjacent end surfaces 
of adjacent packs, one or each of the packs would be 
caused to open when the packs were separated from each 
other . 

10 Instead of folding the open ends of the tube in the 

manner of the second method, they may be folded in the 
manner of the first method as shown in Fig. 9. In that 
case, the configuration of the strips 22a and the blank 
areas 22b are adjusted to correspond with the different 

15 configuration of the end folds. 

In the first and second forms of the method 
described above, the strips 5a and 13a, respectively, of 
cold-seal adhesive on edge portions of the "b" surfaces 
may also be interrupted by blank areas arranged as 

20 described above with reference to Figs. 14 and 15. 
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Claims : 

1 . A method of wrapping a food product, which 
comprises unwinding from a reel a web of wrapping 
material having on each of its surfaces (hereinafter 
5 referred to as its "a" and "b" surfaces, respectively) 
areas to which a cold-seal adhesive (as hereinbefore 
defined) has been applied , the web of wrapping material 
having been wound onto the reel together with a web of 
interleaving material so that the cold- seal adhesive on 

10 the H a" surface of each winding of the wrapping material 
is separated from, and prevented from adhering to, the 
cold-seal adhesive on the "b" surface of the adjacent 
winding of the wrapping material, the areas of the 
wrapping material to which the cold-seal adhesive has 

15 been applied extending along each edge portion of each of 
the "a" and "b" surfaces of the web with one or more 
blank areas, to which no cold-seal adhesive has been 
applied, extending along the central portion of each of 
the "a " and "b" surfaces, and the method also comprises 

20 severing the web transversely at predetermined intervals 
along its length into sheets, wrapping each sheet around 
the food product with its "a" surface facing outwards and 
its "b" surface facing inwards, sealing to each other the 
portions of the sheet adjacent to the severed edges of 

25 the sheet to form a longitudinal seam. extending along the 
length of the food product and thereby form a tube of 
greater length than the food product around the product, 
and folding and pressing the portions of the wrapping 
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material adjacent to the open ends of the tube, which 
portions have cold-seal adhesive on at least a part of 
each of their "a" and "b" surfaces, flat onto the end 
faces of the food product to form sealed closures at each 
5 end. 

2. A method as claimed in claim 1, wherein the 
area of cold-seal adhesive extending along each edge 
portion of the 11 a" surface of the web of wrapping 
material is a strip of substantially constant width. 

10 3 . A method as claimed in claim 1 , wherein the 

areas of cold-seal adhesive extending along the edge 
portions of the 11 a 11 surface of the web of wrapping 
material are substantially all that part of the "a" 
surface of the wrapping material that, when the web is 

15 severed into sheets, is to be folded flat onto the end 

surfaces of the food products and is not to be exposed to 
the exterior when the sealed closures are formed. 

4 . A method as claimed in any one of claims 1 to 

3, wherein the area of cold-seal adhesive along each edge 
20 portion of the "b" surface of the web of wrapping 

material is a strip of substantially constant width. 

5 . A method as claimed in any one of claims 1 to 

4, wherein the longitudinal seam extending along the 
length of the food product is formed by heat-sealing 

25 together the portions of the sheet adjacent to the 
severed edges of the sheet. 

6. A method as claimed in any one of claims 1 to 
4, wherein the areas of the wrapping material to which 
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the cold-seal adhesive has been applied include portions 
of the surfaces of the web adjacent to lines along which 
the web is to be severed into sheets, and the 
longitudinal seam is formed by bringing into contact with 
5 each other, and pressing together, the "b M surfaces of 
the said portions , 

7 . A method as claimed in any one of claims 1 to 
4, wherein the areas of the wrapping material to which 
the cold-seal adhesive has been applied include portions 

10 of the surfaces of the web adjacent to the lines along 
which the web is to be severed into sheets, and the 
longitudinal seam is formed by pressing the M b" surface 
of one such portion onto the "a" surface of the other. 

8. A method as claimed in claim 6, wherein the "a" 
1 5 surface of the web also has an area of cold-seal adhesive 

on it in the form of a strip extending transversely 
across the web on one side of the said lines, and after a 
sheet is severed from the web and the n b ft surfaces of the 
portions adjacent to the severed edges of the sheet are 

20 brought into contact with each other to form a tube 

around the food product, the "a" surface of one of those 
edge portions is caused to adhere to an adjacent area of 
the 11 a" surface of the sheet that forms part of the 
curved surface of the tube, 

25 9 . A method as claimed in any one of claims 1 to 

8, wherein the cold-seal adhesive is a latex composition . 

10. A method as claimed in any one of claims 1 to 

9, wherein the cold-seal adhesive is appliled to the said 
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areas of the "a" and M b ,! surfaces of the wrapping 
material by printing it on the said surfaces in the form 
of an aqueous dispersion and allowing the surfaces to 
dry . 

5 11. A method as claimed in any one of claims 1 to 

10, wherein the interleaving material is a polyester or 
polypropylene film. 

12. A method as claimed in any one of claims 1 to 
10, wherein the interleaving material is a paper having 

10 silicone surfaces. 

13. A method of wrapping a food product 
substantially as hereinbefore described with reference to 
Figs. 1 to 9, or with reference to Figs. 10 to 13, or 
with reference to Figs. 14 and 15, of the accompanying 

1 5 drawings . 

14. A web of wrapping material for a food product, 
the web having on each of its "a M and "b" surf aces areas 
to which a cold-seal adhesive (as hereinbefore defined) 
has been applied, the web of wrapping material being 

20 wound together with a web of interleaving material onto a 
reel so that the cold-seal adhesive on the H a" surface of 
each winding of the wrapping material is separated from, 
and prevented from adhering to, the cold-seal adhesive on 
the "b" surface of the adjacent winding of the wrapping 

25 material by the interleaving material, the areas of the 
wrapping material to which the cold-seal adhesive has 
been applied xtending along each edge portion of each of 
the "a 11 and "b" surfaces of the web with one or more 
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blank areas, to which no cold-seal adhesive has been 
applied , extending along the central portion of each of 
the "a" and "b" surfaces, and the arrangement of the 
wrapping material is such that, when the web of wrapping 
5 material is unwound from the reel and severed 

transversely at predetermined intervals along its length 
into sheets, each sheet is wrapped around a generally 
cylindrical food product of a length equal to or less 
than the width (perpendicular to the edges of the web) of 
10 the blank central area on the "a" surface and a 

circumference less than the length of the sheet, the 
sheet being wrapped around the food product with its "a" 
surface facing outwards and its M b" surface facing 
inwards, and the portions of the sheet adjacent to the 
15 severed edges of the sheet are sealed to each other to 
form a longitudinal seam extending along the length of 
the food product and thereby form a tube of greater 
length than the food product around the product, the 
portions of the wrapping material adjacent to the open 
20 ends of the tube, which portions have cold-seal adhesive 
on at least a part of each of their "a" and "b" surfaces, 
can be folded and pressed flat onto the end faces of the 
food product so as to form sealed closures at each end. 

15. A web of wrapping material as claimed in claim 
25 14, and suitable for use in a method as claimed in any 

one of claims 1 to 13. 

16. A web of wrapping material substantially as 
hereinbefore described with reference to, and as shown in 
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Figs. 1 to 9, or Figs. 10 to 13, or Figs. 14 and 15, of 
the accompanying drawings . 

17. A food product wrapped by a method as claimed 
in any one of claims 1 to 13. 
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Fig. 13. 
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